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COOKING INSTRUCTIONS: Cook From Frozen

Conventional Owven Only* 1. Preheat the ovan to 400°F, 2. Remove plastic wrap
and place the RAW portions in a shallow pan. 3. Bake 1 to 4 RAW portions for
26 to 30 minutes at 400°F: CAUTIONE Filling will be hot after cooking and may splatter.
Lat stand for aboirt 2 minutes befare serving. *Many conventional ovens vary
From temperature setiings, adjust accordingly.

For Food Safety, bake this RAW PRODUCT to a

minimum imternal temperature of 165°F

1. Insart the mest thermometar on an angle

to measure the temperatare of the

CENTER of the thickest part. 2. SEE DIAGRAM.
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COOKING INSTRUCTIONS: Cook From Frozen

Conventional Oven Ouly* 1. Preheat the oven to 400T. 2. Remave plastic wrap
and place the RAW portions in a shallow pan. 3. Baka 1 to. 4 RAW portions for
25 o 30 minutes at 400°F. GAUTIOM: Filling will be hot after cooking and may splatier
Let stand far about 2 minutes bafora serving. *Many conventional ovens vary
From temperature setfings, adjust accordingty.

For Food Safety, bake this RAW PRODUCT to a

minimum internal temperature of 165°F.

1. Inzart the meat thermameter on an anghe

to measure the temperature of the

CEMTER of the thickest part. 2. SEE DIAGRAM.

o RAW STUFFED
SHANER'S CHICKEN BREAST
BREADED BONELESS CHICKEN BREAST w RIB MEAT

STUFFED WITH BROCCOLI &
SW[SS-—AMERICAN CHEESE
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102510

RAW-DO NOT MICROWAVE

TO HELP PREVENT FOODBORNE ILLNESS
CAUSED BY EATING RAW POULTRY

COOKING INSTRUCTIONS:
Cook From Frozen £ N
Conventional Oven Only* tﬁl@'

1. Preheat the oven to 400°F.

2. Remove plastic wrap and place the RAW pieces
in a shallow pan.

3. Bake 1 to 4 RAW pieces for 30 minutes at 400°F.

CAUTION: Filling will be hot after cooking and may splatter. Let stand
for about 2 minutes before serving. *Temperatu re settings on
conventional ovens may vary, adjust accordingly.

For Food Safety, bake this RAW PRODUCT
to a minimum internal temperature of 165°F.

1. Insert meat thermometer on an angle to measure the
temperature of the CENTER of the thickest part.
2. SEE DIAGRADM.




Nutrition Facts

Serving Size 1 piece (142q9f50z)
Servings Per Container 36

Amount Per Serving

Calories 230 Calories from Fat 50

% DAILY VALUE*

Total Fat 6q 9%
Saturated Fat 2.5g 13%
Trans Fat Dg

Cholesterol 60ma 20%

Sodium_640mga 27%

Total Carbohydrates 21g 7%
Dietary Fiber 1g 4%
Sugars 2g

Protein 22g

Vitamin A 8% Vitamin C 2%

Calcium 6% Iron 6%

*Percent Daily Values are based on
a 2,000 calorie diet.

Distributed By:
KOCH FOODS, INC.,
Chicago, IL 60641

KEEP FROZEN - RAWPRODUCT 10251C

RAW Product - Cook to Internal Temperature of 165°F as Measured by Use of a Thermometer

RAW STUFFED CHICKEN BREAST
CORDON BLEU

Breaded Boneless Breast of Chicken with Rib Meat
Filled with Swiss Cheese & Ham

INGREDIENTS: Boneless skinless breast of chicken with rib meat with up to 8% solution of water, seasoning
{sugar, salt, dehydrated chicken broth, dehydrated garlic, dehydrated onion), sodium phosphates. FILLED
WITH: Processed Swiss Cheese (Swiss Cheese [milk, cheese cultures, salt, enzymes], water, sodium
phosphate, cream, salt), Canadian brand ham-water added-made in USA (pork cured with a solution of water,
sugar, salt, sodium lactate, sodium phosphates, sodium diacetate, sodium erythorbate, sodium nitrite}, whole
milk, modified corn starch. BREADED WITH: Bleached wheat flour, dexirose, soybean oil, ground paprika,
salt, nonfat dried milk, leavening (sodium acid pyrophosphates, sodium bicarbonate), mono and diglycerides,
natural flavor, spice extractives BATTERED WITH: Water, enriched bleached wheat flour (wheatflour, niacin,
ferrous sulfate, thiamine mononitrate, riboflavin, folic acid), modified food starch, yellow com flour, salt,
leavening (sodium acid pyrophosphates, sodium bicarbonate). Pre-browned in vegetable ocil. CONTAINS:
Milk, Wheat, Soy

"I 36 / 50z pleces

NET WT 11.25 LBS.
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RAW - DO NOT MICROWAVE

TO HELP PREVENT FOODBORNE ILLNESS
CAUSED BY EATING RAW POULTRY

COOKING INSTRUCTIONS:
Cook From Frozen

Conventional Oven Only*

1. Preheat the oven to 400°F.

2. Remove plastic wrap and place the RAVW pieces
in a shallow pan.

3. Bake 1 to 4 RAW pieces for 30 minutes at 400°F.

CAUTION: Filling will be hot after cooking and may splatter. Let stand
for about 2 minutes before serving. *Temperature settings on
conventional ovens may vary, adjust accordingly.

For Food Safety, bake this RAW PRODUCT
to a minimum internal temperature of 165°F.

1. Insert meat thermometer on an angle to measure the

temperature of the CENTER of the thickest part.
2. SEE DIAGRAM.




Nutrition Facts
Searving Size 1 piece (142q/507)
Servings Per Container 26

Amount Per Serving
Calories 220 Calories from Fat 40
Yo DAILY VALUE"

Total Fat 4.5q 79%
Saturated Fat 1.5q 8%
Trans Fat Og

Cholesterol 45ma 1596

Sodim _ 720mg 3006

Total Carbohwdrates Z25a 8%
Dielary Fiber 2g 8%

Sugars 249
Protein 20a

Witamin A 9% WVitamin & 10%
Calcium 696 Iron 109

“Percent Dzily Values are based on
a 2.000 calorie diet.

Distributed By :
KOCH FOODS, INC.,
Chicago, IL 6064

KEEP FROZEN -
RAW Product - Cook to Internal Temperature of 165°F as Measured by Use of a Thermom ater

RAW STUFFED CHICKEN BREAST
BROCCOLI & CHEESE

Breaded Boneless, Skinless Breast of Chicken with Rib Meat Patty
Filled with Broccoli & Cheese

INGREDIENTS: EBoneless, skinless breast of chicken with rib meat, hleached wheat flour {(wheat flour,
dextrose, soybean ail, ground paprika, salt, nonfar dned milk, leavening [sodium acid pyrophosphate, sodium
bisarbonate], mono and diglyeerides, natural flavor, spice extractivas), water, broscoli, Swiss American choose
[Hwiss cheese [cullured milk, salt, enzymes], American cheese [cultured mllk sall, enzyrﬂes] waler, crear,
socium eitrate, sodium pyrophosphate, <alt, lactic acid, sorbic acid), enriched bleached wheat flour [[whesat
flaur, niacin, ferrous sulfate, thiamins monomtrate rlboflﬁwn folic acid], modified food starch, yellow comn
flour, salt, \eavemng [sod|um acid pyrophosphate sodium b|carbonate]) whole milk, textured sov protein
concentrate‘ modified potato starch, flavaring, salt, modified com starch, unsalted butler [pasteurized cream,
lactic acid, diacetyl), flour (wheat flour, malted barley flour), modified food starch, granulated garlic, sugar,
ohian powder, vanthan qum  natural favor, white pepper, granulated onion and ground nutmed. Pra-brown ad
in vegetable oil. CONTAINS: Milk, Soy, Wheat.

1 00 45421 03510 &

36/ Soz pieces

NET WT 11.25 LBS.

raw propucT 103510
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1 FOR FOOD SAFETY, GOOK TO A MINIMUM INTERNAL TEMPERATURE OF 165° MEASURED BY A MEAT THERMONETER
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BROCCOLI & CHEESE

Bresded, Boseless Breast of Chickes

FROZEN Qﬂ

with Bib Mest (Specislly Ct and Sheped)
Filled with Broccol and Cheese.
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CHICKEN PARMESAN

Si ﬂﬂ “U7e ) Breaded, Boneless Breast of Chicken
| S ®—\ with Rib Meat Filled with *Four Cheeses
in Marinara Sauce

KEEP AV CHICKEN
FROZEN
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DISTRIBUTED BY

KOcH FOODS :

RAW Product - Cook to Internal Temperature of 165°F as Measured by Use of a Thermometer

CHICKEN CORDON BLEU 115500

Breaded Boneless Breast of Chicken with Rib Meat (Specially Cut and Shaped)

Filled With Pasteunzed Processed Swiss Cheese and Canadian Brand Ham-water added {made in USA)
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KEEP FROZEN - RAW Product - Cook to Intermnal T of 166" F as Use of a

RAW CHICKEN conﬁnﬂoon BLEU 115508
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KEEP FROZEN - RAW Product - Cook to Intemal Temperature of 166 F as Measured by Use of a Thermometer 1 1 56 1 9
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Boneless Skinless Breast of Chicken with Rib Meat
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Swiss Cheese and Canadian Brand Ham water-added (Made in Us4)

FOR FOOD SAFETY, COOK TO A MINIMUM INTERNAL TEMPERATURE OF 165°F MEASURED BY A MEAT THERMOMETER.
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Boneless Skinless Breast of Chicken with Rib Meat
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Breaded

by Koch Foods
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FOR FOOD SAFETY, COOK TO A MINIMUM INTERNAL TEMPERATURE OF 165°F MEASURED BY A MEAT THERMOMETER.
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FOR FOOD SAFETY, GOOK TO A MINIMUM INTERNAL TEMPERATURE OF 165°F MEASURED BY A MEAT THERMOMETER.
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FOR FOOD SAFETY, COOK TO A MINIMUM INTERNAL TEMPERATURE OF 165°F MEASURED BY A MEAT THERMOMETER.
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Breaded, Boneless Breast of Chicken with Rib Meat
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KEEP FROZEN

DR PRODUCT AFTER BAKING

FOR FOOD SAFETY,COOK TO A MINIMUN INTERNAL TEMPERATURE OF 165°F MEASURED BY A MEAT THERMOMETER.
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Boneless Breast of Chicken with Rib Meat
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» FOR FOOD SAFETY, COOK TO A MINIMUM INTERNAL TEMPERATURE OF 165°F MEASURED BY A MEAT THERMOMETER.
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inless Breast of Chicken With Rib Meat

Plant

Raw:Stuffed Chicken Breast
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INGREDIENTS: Boneless breast of chicken with rib meat. FILLED
WITH: Pasteurized processed Swiss cheese ([milk, cheasa culturs, k3

salt, enzymes], water, sodium phosphates, milkl‘at', salt), Canadian Nutrltlon
bacon with natural juices, cured with water, sugar, salt, contains 2%

Amount/Serving %DV Amount/Serving LoDV

or less of: sodium lactate, sodium phosphate, flavoring, sodium Facts Total Fat 16g 5% Sodium 600mg  25%
diacatate, sodium nitrite. BREADED WITH: Bleached wheat flour.
Contains 2% or less of dextrose, salt, partially hydrogenated Serving Size Sal. Fal 7g 35%  Total Carb.24g 8%
soybaan and cottonsaed ol, sugar, yellow corn flour, yeast, oleoresin 1 kage (170 ieta y .
paprika and annatto. BATTERED WITH: Water, enriched bleached Sapn?i-igsa%er((:un?gjneﬂ Trans Fat Ug Di FIbBHg 4%
wheat flour fwheat flour, niacin, ferrous sulfate, thiamine Calories 370 Cholest. 86mg 28%  Sugars 1g
mananitrate, ribofiavin, folic acid), modified food starch, yellow com alores
flour, salt, leavening (sodium acid pyrophosphate, sodium Fat Cal. 150 Protein 30g
bicarbanata) Pre-browned in vegetab il * Percent Daily Veluss (0V) ar= -
CONTAINS: Milk, Soy, Wheat bessd on & 2,000 caloris diet.  Vitamin A 6% s Vitamin C 0% e Calcium 10% s Iron 8%
Distributed by: Rose Packing Co., Inc.
Barrington, IL 60010
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SaTTON Breaded Boneless Breast of Chicken with Rib Meat
Specially Cut and Shaped) Filled with Pasteurized

1%/ Process Swiss Cheese and Canadian Bacon with Natural Juices.
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. UL OR FOOD SAFETY, COOK TO0 A RNAL TEMPERATURE OF 165°F MEASURED BY A MEAT THERMOMETEF
: T 1

w i, T W2 ske ouEif  EEE

= ot | = £33 ¢ gsEEl L Egf
= Kl G gaisE EEEL g3

e o £ = =50 =2
Saz|u 5 gﬁigﬂga gEfEs gz lez  =¢
EEE2 18  wes px g3Efpef i QEEEH S5 Ea2 E=
=S58 Egr5r e5irzpsts £, gifsE EiEEs 2 1%
E=c5| 28828 ErlEscgffais Ze8f f2esss T if
= 5E EE.EE-%;:E ;EEEEEE“gﬁ = SB2=§ 5= 825 2 5%
S HEER S Rt SEECE g2 54EeE 5
=;§ EEEE g&;sﬂif;g.ﬁﬁg,ggz; E§ ggzéaiﬁgaﬁé 3 Es

BEEgs -8 giessgEciads =555
QS -!"EEEEE‘E— = EEEE—'.HI:H wEEE= Eﬂ%
e ] = E25 es=g1" |

cEEH O | T é,




REORDER *#

1594658

— Sysco' —

Classic sty

RAW - BREADED - BONELESS

BREAST OF CHICKEN WITH RIB MEAT
KIEV

FILLED WITH FLAVORFUL BUTTER, SPICES, AND PARSLEY SPEQALLY CUT
AND HAND SHAPED

0 07 34730 38617 1

Baneless, Senless Breas of (e wits Rib
Nutrition Facts T e B e o Wt g
Sering Size 1 piece (112g/de) e e Mt P “n‘".ﬁm
SmI s Per Container 36 fm Phsphaces], Uniabed Betier (Partevized Cream,
o e B e
: L g S, Dt
o b
; o :
2 Saluties O TAL130 | Rame i Fumec Chens [aion Fows ik
% BullyValue® | Cheese (ul Salt. Sadum Shiesduminale: Serbic Acid,
TR maw | b o T ek
M N | Flaver), W Bamr
Eaturated Fat 9 a5% 'Im et, |\|n h :'Ill, i II-IIHM‘
Trans Fal Og | Il bt Folic A, Iﬂﬁoﬂwd
B T ——— el N& Velow Comn Flar, Sak. Lo b ded
Chelesteral 80mg 27% rm-qu s e roneds
Sodlum 460mg 0% | (ol whes
I-Hl-ﬁ,i-iﬂ' 4% bmnlﬂmlnmmmuﬂm
Dictary Fiber Og 0%
_Swarezg 0 2 | Goodibeg
Pratein 179 Gy ’“'"
—— VS
Vitamin A 10% . Vitamin € 1%

Caldum 2% . Irom 2%
= P Daly Valurs are bused w0 2 2000 alsie i

[FOR FOOD SAFETY, CODKTO A W INIMUMI
FEMPERATURE OF 145 DEGRELS F MEASIRID BY A|
[MEAT THERMOMETER.

REQRDER #

1594658

— Sysco'—

Classic Pt

RAW - BREADED - BONELESS

BREAST OF CHICKEN WITH RIB MEAT
KIEV

FILLED WITH FLAVORFUL BUTTER, SPICES, AND PARSLEY SPECIALLY CUT

AND HAND SHAPED

CBONING ESTRUCTIONS: ook Fom Focen in prebeati wen. Carecion Cverc S 5 - 15 minees at 25 degres
S0 depets .00 49T NICROWAVE

NET WT
9 LB (4.08kg)

0 07 34730 38617 1



REORDER #

— Sysco— 1594666

Classic s

BREAST OF CHICKEN WITH RIB MEAT
KIEV

FILLED WITH FLAVORFUL BUTTER, SP|CES, AND PARSLEY SPECIALLY CUT
AND HAND SHAPED

0 07 34730 38618 8

Nufrition Facts

INGRIDIEATS: Bendbeis, S bis et of [ wity Rib.
:ﬂ“lp 1) “&d_duﬂn kmn {Bagar,
Serving Sizs 1 plece (1400/Sa) e Do, oo Mot P s
Servings Per Container 24 Sedwn Proabate: Unaalec Bates |
I 2 S i

—1 o S Teste, Spess Kot

| i S
e T |t st Comon Fotind e .
% Duily Volue® | Cveen (upurec G, S&-HIH‘N‘II;L:. Sarbic Ao,
P [Ty g s Paria,
Total Fat 209 3% Mh;‘mmmm“kmr
Tatumted ol 1l BBo. | (rien Povdes, Maurd 1 b, Water, Bamer (Eniched
StuetelFetily = 88% e o o s
o aseioes, Rt ol
M Saet, Vebew Com FHear, Silt, (eavering [Sedum Aok
Eholestord 15y 365 | Frent S ) e
Sodum s00mg 2% | Bl weac
Totel m#ﬁ 16g 5% D\ﬂl\ﬂ;‘;‘:’ﬂw CORPORATION
L B )
Dielary Flber 1g 4% | baniey oo
Sigrs g Gocd things
_— come fram
- Sysco
— }fs
Yitamin A 10% . Vilern G4%
Galcium 2% . Iren 4% SAFETY, COGK T A MIN MUM INTERNAL

e FaooEareT
Fremhonb e etk . [TAPUAAIORL OF S KRS F IS URD .

— Sysco'—

RAW - BREADED - BONELESS
BREAST OF CHICKEN WITH RIB MEAT
KIEV

FILLED WITH FLAVORFUL BUTTER, SPICES, AND PARSLEY SPECIALLY CUT
AND HAND SHAPED

DONNE WSTRUCTONS: (o ram fives 1 gebeitnd sven, Camecoan (s ke 2 « 95 st o 373 degers
i e i i O RT MEROWE.

NET WT
7.5 LB (3.40kg)

RECRDER #

1594666

0 07 34730 38618 8



REORDER #

— Sysco— 1594672

i T O | —
Classic L i

CCT

Calories fron Fet 220
RAW . BREADED - BONELESS

BREAST OF CHICKEN WITH RIB MEAT
KIEV

FILLED WITH FLAVORFUL BUTTER, SPICES, AND PARSLEY SPECJALLY CUT
AND HAND SHAPED

INGRED ENTS: Bunehss, S bess Boast o Ohidhen with

Mee: fuch us 0% sation i Waer, Susar, S,

Delydrird (s Bt Gl ey

Orisn, ‘assevng | s ey Iavomrgl,

Sodim Phasahuts), Indaled Butwr [Poiteiseed

Lankc e, Moo, Sexnai (5, Bevywated Gaik,
v I, e

Vearbae], Pedrvensd 1
Vagrralis

COTAINS: bl Whest.
DITRBUTED 5Y 5YS00 CORPORATION
HELISTON TEEAS 77077
Bon2et

0 07 34730 38619 5

RECADER ¢

— Sysco'— 1594672

Classic Prpt

BREAST OF CHICKEN WITH RIB MEAT
KIEV

FILLED WITH FLAVORFUL BUTTER, SPICES, AND PARSLEY SPECIALLY CUT
ANDHAND SHAPED
RN ITRICINS: o o e 1 e e, anncss o e 1= 3 mn 00 e

NETWT 10.5 LB
(4'76kg) 0 07 34730 38619 5




— Sysco'— 1594638
Classic s

RAW - BREADED - BONELESS

BREAST OF CHICKEN WITH RIB MEAT

FILLED WITH BROCCOL] & CHEESE STUFFING

0 07 34730 38621 8

Nutrition Facts

Serving Sizu 1 plece (1133/4)
Sarvings Per Container 38

I AT e, s e e 1
Mot ot up to % ter, Sugar, Sl
Doyt Do hm D:Muu e Dehirad
s, s,
Pt Bl P ot o ton
men oues Jlel!e fotuse Wi sat (e
eice Ceese

, Sod
Spes, Saiesn G, e
Eiu Ao, sl s, aan vt
lmulnmnm Tis et e W A
acn, o S, Tiamre. et

nwnm\ el Ac), Mified Foof Stch, Vellow Com

Calcium 3% - Tron &%
= Fareent Balyisfuss an Bassd o4 & 2000 ca s dist,

i Socham
bl et
CONTANS: Wl Waest
DSTHBUITED BY 1YSCO CORPORATION
O, TEXAS 77077

/2 2 ponaer

Sysco’

W FOUB SAFEEY, COOK T0 A M INUIM [NTERNAL
ERATURE DF 165 IEGREES F MEASARED BY A
EAT THERMOWETIR.

REORDER #

1594680

— Sysco'—

Classic s

RAW - BREADED - BONELESS

BREAST OF CHICKEN WITH RIB MEAT

FILLED WITH BROCCOLI & CHEESE STUFFING
CONONK IITRUCTIONS: (o fue feses i soebealed gnes. Comecion fues: Bae B - 35 minides & 13 dost |
degeeaf, BT WA,

NETWT
9 LB (4.08kg)

———
0 07 34730 38621 8




— Sysco— 1594700
Classic Pree

RAW - BREADED + BONELESS

BREAST OF CHICKEN WITH RIB MEAT
CORDON ROYALE

FILLED'WITH PASTEURIZED PROCESS SWISS-AMERICAN
CHEESE AND COOKED HAM SPECIALLY CUTAND HAND SHAPED

0 07 34730 38627 0

Nutrition Facts | e

Sarving Size 1 piece (1129/de7)
Srvings Per Contai

Fllrg [Faskuind Foc

Cuese [(utuves WK, S, inype] A
[t Ml 5k, mzpmes]] Cruam, Sodhem Plaspiaes.
Safl, ookt Haneans it [P, e, o1, D,

Calres FamFalds | Jsm L, s A, e s

o 1
% Daly Faue™ nu.mnlnmlh. Destrese, 51K, Bag el Remnase

anan Deeet P "
Cubures, Sal. Sodium Sibesaluminat. Sobic kod |
Tuin, Spent mn:;dqemnnm K Eene,

i P, i, P, o
Flarer), Wa, Bltes Enviched Heaties Noeat Flar [Woest
o, hiacs, saftue, tharne Moenman
e,k i, Wb 1, Yl G e,

i, larng ek 5 Sadem
Biabaws]. Frefravaccn getsl Ol

DISTRIBUTED BY 5YSCO CORPORATION

Arspue! Per Servien

Talories 181

Total Fat 5 %

Salurated Fal 29 10%
Trans FatOg

Capjesterol 55mg 8%

Sodlum 550mg 24%,

Total Carbolnyératn 12g 4% | CONTAMS: Mt bt
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FOR FOOD SAFETY, COOK TO A MINIMUM NTERNAL TEMPERATURE OF 165°F MEASURED BY A MEAT THERMOMETER.
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